The pasting and gelatinization properties of rice grain samples, including sixteen lines of endosperm -mutant which have a white-core (shinpaku) structure, were examined by Rapid Visco Analyzer (RVA) and by differential scanning calorimetry (DSC). Their suitability for sake brewing was also analyzed. The gelatinization enthalpy of the samples that have sugary-like endosperm in the white-core section showed rather smaller values, while no other obvious relationship between the RVA or DSC parameters and the types of white-core or endosperm cell structures was observed. The RVA and DSC parameters showed high correlations with some of the analytical parameters for sake brewing or with the content of amylose in the rice grains. In the sake making test of six mutant samples, it was observed that the location of the white-core parts in the rice grain affected the fermentation velocity in the early stage because of their good digestibility.
Pasting and Gelatinization Properties of Endosperm-mutant Rice Grains
Having a White Core (Shinpaku) The pasting and gelatinization properties of rice grain samples, including sixteen lines of endosperm -mutant which have a white-core (shinpaku) structure, were examined by Rapid Visco Analyzer (RVA) and by differential scanning calorimetry (DSC). Their suitability for sake brewing was also analyzed. The gelatinization enthalpy of the samples that have sugary-like endosperm in the white-core section showed rather smaller values, while no other obvious relationship between the RVA or DSC parameters and the types of white-core or endosperm cell structures was observed. The RVA and DSC parameters showed high correlations with some of the analytical parameters for sake brewing or with the content of amylose in the rice grains. In the sake making test of six mutant samples, it was observed that the location of the white-core parts in the rice grain affected the fermentation velocity in the early stage because of their good digestibility.
In addition, the sample that had a sugary-like amyloplast structure showed high digestibility in the sake mash. Some of the tested mutant samples showed better suitability for sake brewing than the parents or Yamadanishiki. Table   1 Operating conditions of Rapid Visco Analyser Table   2 Proportion of raw materials in sake mash Figure  2 .
